
‘Our Daily Bagel’ Pizza Bagels     $12
choice of onion or garlic bagel, with house made marinara, fresh burrata, basil, shaved parmesan

Buffalo Chicken Dip     $14
served with tortilla chips, celery & carrot sticks

Bacon Beer and Cheese Pretzel Bites     $12
house made bacon beer cheese served on the side of soft baked pretzel bites

Birria Nachos     $15
slow roasted birria steak, chips, topped with fresh diced onion & cilantro, served with a side of consommé

Caprese Skewers     $10
mozzarella, tomatoes, basil, olive oil, salt, pepper, balsamic glaze drizzle

shareable

Cajun Deviled Egg Caviar Bites     $40
hard boiled egg, filled with creamy Cajun spiked egg
yolk, a touch of crystal hot sauce & creole mustard,
topped with fresh black caviar, lemon zest, & chives

Caviar Cucumber Boats $30
Persian cucumbers cut in half, deseeded & filled with
lemon dill Greek yogurt, topped with fresh salmon

roe caviar, lemon zest & fresh chives

caviar salads

Classic Caesar Wedge     $12
romaine heart wedge, topped with shaved

parmesan, croutons, & balsamic glaze

Harvest Salad $14
mixed greens, candied pecans, peaches,

crumbled goat cheese, cucumbers &
balsamic glaze

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain health conditions.

flatbread pizzas

Fig, Prosciutto & Bleu Cheese     $18
olive oil & honey drizzle, quartered figs & crumbled gorgonzola, with fresh arugula topped

with parmesan & balsamic drizzle

Roasted Peach & Ricotta     $17
fresh roasted peaches, toasted pine nuts, crumbled cheese, on a base of garlic ricotta &

honey, topped with fresh basil

BBQ Short Rib & Gouda     $20
braised bbq short rib with pickled red onions, cilantro, shaved gouda on a bbq sauce base,

topped with crispy fried onions



Italian Hoagie Sliders     $15
ham, capicola, salami, shredded lettuce, tomato, red onion, oil, vinegar, seasonings

French Dip Roast Beef Sliders     $17
thinly sliced roast beef, crispy onions, horseradish aioli, with a side of au jus

Sundried Tomato Pesto Roasted Chicken     $16
roasted chicken, mozzarella, red peppers, pesto, topped with parmesan, & crushed

red pepper

Roasted Chicken and Bruschetta     $16
roasted chicken, mozzarella, fresh bruschetta, topped with grated parmesan, &

balsamic drizzle

sandwiches & sliders

cheese & meat b0ards

SELECT TWO FROM EACH CATEGORY

Charcuterie
salami, capicola, prosciutto, mortadella, soppressata

Cheese
burrata, gorgonzola, goat cheese, feta, gouda, seasoned ricotta

Fruits & Bread
NY style flatbread, bagel crisps, salt and pepper crostini, pita chips, kiwi, strawberry, blackberry, grapes

Glaze & Jams
hot honey, balsamic glaze, apricot jam, onion bacon jam, hot pepper jam

Personal  $15        Shared  $30        Extras  meat/$4  cheese/$3   fruit, bread, sauces/$2

dessert b0ards

“Eat Me” Small Dessert Board     $12
chocolate bark, shortbread cookies, dried fruit, whipped mascarpone or

chocolates, grapes or strawberries, garnished with candy

“The Queen’s Sweet Tooth” Large Dessert Board     $24
macaron assortment, truffle variety

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain health conditions.


